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"Some  like  it  hot^  -ggra|  like  it  cold  "    And  most  people  like  it  icy  cold 

in  summer.    I'm  not  talkifig/peas  porridge.     I'm  referring  to  tea  or  coffee  or 
cocoa  —  these  everyday  beverages  that  we  prefer  piping  hot  in  winter  and  very 
chilly  on  hot  days.    I'm  also  thinking  of  all  the  delicious  punches  and  fruitades 
that  are  so  refreshing  in  warm  weather. 

These  summer  "beverages  are  all  simple  enough  to  make.    But  I've  learned  a 
few  little  ways  to  make  them  extra  good,  and  I'm  going  to  tell  you  about  them 
today,  just  in  case  you're  serving  a  cold  drink  to  your  Fourth  of  July  guests. 

.First,  about  sweetening  these  cold  drinks.     Sugar- and- water  sirup  makes 
the  best  sweetener  for  them.     Sugar  works  very  well  in  hot  liquids,  but  it  dis- 
solves very  slowly  in  cold  ones.    Sirup  will  sweeten  any  iced  drink  much  more 
quickly  and  evenly  than  sugar.    If  you  want  to  test  this  out,  pour  out  two  glasses 
of  iced  tea.    Put  a  teaspoon  of  sirup  in  one  glass  and  a  teaspoon  of  sugar  in  the 
other.    Give  each  glass  two  stirs  with  your  spoon.    You'll  notice  that  the  sirup 
mixes  with  the  tea  immediately  while  much  of  the  sugar  sinks  to  the  bottom  of  the 
glass. 

While  we're  making  comparisons,  we  might  compare  the  different  sugars  in 
this  respect.  If  you  test  them  out,  you'll  find  that  lump  sugar  dissolves  most 
slowly,  granulated  sugar  next,  and  powdered  sugar  most  rapidly.  Of  the  sugars, 
the  powdered  does  the  best  and  quickest  job  of  sweetening.  But  it  has  the  dis- 
advantage of  making  the  clear  liquid  look  cloudy.  So  sirup,  because  it  is 
already  dissolved,  is  a  better  choice  than  sugar. 

A  jar  of  sugar- and- water  sirup  is  handy  to  keep  on  hand  in  your  refriger- 
ator during  the  hot  weather.    Make  up  a  good  supply  in  advance  and  have  it  ready 
to  use  whenever  you  want  a  cold  beverage.    Cook  together  twice  as  much  sugar  as 
water  and  add  a  tiny  bit  of  salt  to  bring  out  the  flavor.    Boil  the  mixture 
rapidly  about  three  minutes.    Then  pour  it  into  a  jar  or  bottle,  cover  it,  and 
set  it  away  in  the  refrigerator. 

How  a  word  about  the  amount  of  sweetening  to  use.    Of  course,  this  is 
largely  a  matter  of  taste.     Some  people  like  very  sweet  food  and  others  don't. 
But  most  people  find  that  a  summer  drink,  especially  a  fruit  drink,  is  more 
refreshing  if  it  isn't  too  sirupy.    A  tart  flavor  seems  to  quench  thirst  better 
than  a  very  sweet  flavor. 

The  other  side  to  the  story  is  a  curious  fact  about  taste.    The  psycho- 
logists will  tell  you  that  our  taste  sensations  are  changed  by  temperature.  And 
most  cooks  will  explain  the  same  thing  by  saying  that  heat  brings  out  flavor  and 
cold  dulls  it.    Explain  it  as  you  will,  the  fact  is  that  an  iced  drink  tastes 
less  sweet  than  a  hot  drink  containing  the  same  amount  of  sugar. 
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Another  interesting  point  about  flavor  is  the  matter  of  ripening.     If  you 
have  a  mixture  of  fruit  juices,  you'll  find  that  the  flavor  is  better  —  you  might 
say  more  mellow  —  if  the  mixture  stands  for  several  hours.    On  the  other  hand, 
iced  coffee  has  the  best  flavor  if  it's  just  made.    You  never  can  have  the  same 
fine  flavor  if  you  use  left-over  coffee  and  chill  it.    Make  your  coffee  fresh  and 
make  it  double  strength,  as  for  after-dinner  coffee.    Pour  this  strong,  fresh, 
hot  coffee  over  cracked  ice  in  a  tall  glass.    A  friend  of  mine,  who  often  serves 
iced  coffee,  passes  with  the  coffee  a  pitcher  of  cream  and  a  little  pitcher  of 
sugar-sirup  instead  of  sugar.     Some  people  like  sweetened  whipped  cream  on  top  of 
iced  coffee. 

Of  course,  whenever  you  add  ice  to  any  beverage,  it  dilutes  the  flavor,  so 
you  must  make  your  coffee  or  tea  or  punch  strong  enough  to  offset  the  dilution. 
You  never  need  to  add  water  to  a  fruit  punch;  use  the  straight  fruit  juice.  Let 
the  melting  ice  add  any  water  needed. 

Tea  not  only  makes  a  delicious  iced  drink  in  itself,  but  it  also  combines 
well  with  many  fruit  juices.    Often  you  can't  even  detect  a  trace  of  tea  flavor 
in  a  fruit  punch  with  a  tea  foundation.    But  don't  make  the  mistake  of  using  left- 
over tea,  especially  tea  that  has  been  standing  on  the  leaves.    Make  the  tea  fresh 
and  strong.    Generally,  you  will  use  a  teaspoon  or  two  of  tea  to  each  cup  of 
water.    Pour  the  freshly  boiling  water  over  the  tea  and  let  it  stand  throe 
minutes.    While  this  is  steeping,  fill  your  glasses  with  ice.    Then  pour  the  strong 
hot  tea  directly  over  the  ice.    Add  sugar  sirup  and  lemon  juice  to  taste  and 
garnish  with  slices  of  lemon  and  perhaps  a  sprig  of  fresh  mint. 

If  you  want  to  make  up  iced  tea  in  advance,  mix  the  tea,  lemon  juice,  and 
sugar-sirup  and  set  it  away  in  the  refrigerator.    In  this  case,  you'll  make  your 
tea  about  ordinary  strength,  not  extra  strong.     Some  kinds  of  tea  become  cloudy 
on  standing,  but  the  flavor  will  remain  just  as  good. 

Hbw  about  iced  cocoa —  a  good  summer  drink  for  the  children  if  it  isn't 
too  rich  in  cocoa.    Here's  a  drink  that  is  always  better  chilled  in  the  refriger- 
ator than  made  with  ice.    Most  people  like  it  with  a  little  more  sugar  and  cocoa 
than  you  use  for  hot  cocoa.    Otherwise,  you  make  it  just  the  same  and  give  it  a 
good  beating  before  you  set  it  away  to  cool,   so  a  skin  won't  form  on  the  top. 
Serve  iced  cocoa  with  whipped  cream  on  top  or  with  a  spoonful  of  ice  cream 
floating  in  the  glass.    For  variety  in  flavor,  add  a  little  vanilla  or  almond 
flavoring.     Some  people  garnish  the  glass  with  a  sprig  of  fresh  mint.  Others 
like  nutmeg  sprinkled  over  the  top  of  the  whipped  cream. 

Well,  we  haven't  had  time  to  say  much  about  fruit  drinks  and  milk  drinks, 
though  these  are  the  best  choices  for  the  young  members  in  the  family.  These 
homemade  drinks  contribute  more  toward  the  good  health  of  any  child  than  the 
artificially  colored  and  flavored  pop  that  he  can  buy  at  the  corner  store.  One 
good  way  to  cure  the  "pop  habit"  is  to  encourage  the  youngsters  to  mix  up  their 
own  concoctions  in  the  kitchen  at  home  with  Mother's  help  and  treat  their  play- 
mates on  hot  afternoons. 
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